






















































































































































































































































































































































































REHEATING FROZEN MEALS IN MICROWAVE
AND CRISPER WITH MICROWAVE

p. 40, Book 8 S '_ B o January 30, 1973

I. MATERIALS AND PROCEDURE
' A. MATERTALS:

1. Frozen meal .
2. Plastic food portlon trays
3. Thermometer

B. PROCEDURE:

1. Transfer frozen meal items to plastic tray
for microwave, leave on aluminum for Food
finisgher,

2. Heat replated meal in mlcrowave for 45
seconds, then let rest 45 seconds to thaw.
Heat for specified time.

3. Note temperature of meal 1tems appearance,
texture, color and shape.

IT. RESULTS
Heating performed in Litton 550 151-3 and Food Finisher,

IITI.CONCLUSIONS

A. Meat products accompanied by liquid such as sauce
or gravy were the most satisfactory in microwave.

B, Vegetable products were satisfactory in microwave
alone, as were potato products except French fries.

C. Major problem with microwave alone in these tests
was the presence of hot-cold spots.

D, Moisture escape, especially in microwave was a
minor problen, . L
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